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'Texas Pinkeye Purple Hull' (TPPH) cowpea [Vigna unguiculata (L.) Walp.] (Fig. 1) was released by the Texas Agricultural Expt. Station in 1990 as a replacement cultivar for 'Pinkeye Purple Hull', 'Pinkeye Purple Hull-BVR' (Kuhn et al., 1984) , and 'Coronet' (Brantley, 1976) . It was developed for the canning and freezing industry but also is suited for fresh market and home gardens. Generally, TPPH matures 10 days earlier and is higher yielding, especially at narrow row spacing, than 'Pinkeye Purple Hull' and 'Pinkeye Purple Hull-BVR', and it does not show virus symptoms typically exhibited by 'Coronet' under field conditions. Unlike 'Pinkeye Purple Hull', TPPH does not exhibit extreme chlorosis when grown on highly calcareous soils and will produce pods under these conditions. It resists lodging and pod shattering. (Fery and Dukes, 1990) . The F 1 was selfed in the greenhouse in Spring 1985 to produce F 2 seed. In Summer 1985, a single plant selection was made from the segregating F 2 population and was assigned the breeding line number 220-4. Another single plant selection was made from F 3 rows in Summer 1986. Selection was based on the plant's superior architecture, pod location, and high yield of attractive peas. The selection's seed was planted in the greenhouse, and single seed descent was practiced for four subsequent cycles (F 4 -F 7 
Description
TPPH has an improved plant architecture compared to the standard pinkeye purple hull cultivars, such as 'Pinkeye Purple Hull', 'Pinkeye Purple Hull-BVR', and 'Coronet'. The plant's erect growth habit lends itself to narrow row spacing or a twin row planting pattern and to mechanical harvest. The recommended ant to two other BlCMV isolates from California and India (i.e., inoculated plants showed no symptoms, but BlCMV was readily detectable in the plants). TPPH also was immune to two isolates of cowpea aphid-borne mosaic virus (CAMV) (exotic to the United States) but was susceptible (delayed, pronounced mosaic symptoms) to a Moroccan isolate of CAMV. Almost all cowpea genotypes are susceptible to this virulent CAMV isolate. TPPH has exhibited a high level of resistance to root knot in greenhouse and field tests (unpublished data, P.D. Dukes and R.L. Fery, U.S. Vegetable Laboratory, USDA, ARS, Charleston, S.C.). Root knot is a major cowpea root disease incited by several species of the root knot nematode of the genus Meloidogyne, in this case Meloidogyne incognita (Kofoid and White) Chitwood Race 1. It is susceptible to rust [Uromyces appendiculatus (Persoon) Unger], powdery mildew (Erysiphe polygoni DC), and cercospora leaf spot (Cercospora spp.).
TPPH yield has been rated outstanding in numerous trials throughout Texas and in the Regional Southernpea Cooperative Trials. The yield generally has been equal to or higher than that of 'Pinkeye Purple Hull' and 'Pinkeye Purple Hull-BVR' and significantly higher when planted either on narrow (50 cm apart) or twin (25 cm apart on 10-cm centers) rows. In the 1990 Regional Southernpea Cooperative Trials, TPPH produced a higher yield at all 10 locations across six states than the control 'Pinkeye Purple Hull-BVR' (Table 1) (Table 2) . Thus, TPPH offers producers greater flexibility in row spacing and planting configurations than the cultivars currently used. Unlike the standard pinkeye cultivars, TPPH can be harvested mechanically in the fresh green stages using a Pixall harvester. Also, it resists lodging and pod shattering.
Freezing and canning processing evaluations were conducted by Rio Grande Foods, McAllen, Texas; Bush Brothers, Blytheville, Ark.; and by the Dept. of Food Science, Univ. of Arkansas, Fayetteville (D.R. Davis, unpublished data). According to those results, TPPH is outstanding in pea and liquor color, wholeness, texture, flavor, and general appearance in canned and frozen products.
